The following actions were taken to correct each of the deficiencies noted during the vesse
i nspection conducted on board Radi sson Seven Seas Cruises’
2002 in San Juan,

STATEMENT OF CORRECTI VE ACTI ON

vessel

Puerto Rico

m s Seven Seas Mari ner

sani tation
on February 19,

No. | Ref. | Pts. [ Critical | Description. Corrective Actions Taken
1 22 2 No Main Gall ey — Pot Wash The calibration problemis common for
The water tenperature in the hot water most equi pment t her monet er s, anq 't was
sanitizing sink neasured 185 °f, while reppr;ed as a yard warranty claim It is
the mounted t her momet er reading’mas antici pated that thg thernnneters be.
194 °f repl aced by the equi pnent supplier within
' t he next couple of weeks.
2 22 2 No Main Galley — Pot Wash The thernmometer was repl aced.
The nounted thernoneters on the pot
wash machi ne were clouded over with
condensation so the tenperature was
not vi si bl e.
3 37 1 No Main Gall ey — Di shwash As a tenporary neasure to elimnate the
Heavy condensation was present al ong condgnsation, or reduce to the.extent
the clean end of the warewash nmachi ne p055|blg, the.fan speed was adj usted and
partly due to a supply air diffuser ' the ambi ent air output tenperature was
nmount ed directly above the clean changed from 14.8°C to 16°C.  In
. y . addition, a warranty claimhas been filed
| andi ng table. Witer was condensi ng ith th nuf acturer of th h t hood
on the canopy exhaust hood and on the W e _manutracturer ot the exhaus 00
air diffuser and dripping down onto system The deficiency mn!l be fully and
the counter bel ow pernanen;ly corrected during the next
' dry-docki ng of the vessel
4 22 2 No Veranda Gal | ey — Di shwash The calibration problemis common for

The nmounted final rinse thernmoneter
regi stered 170 °f while the plate
tenperature was 164 °f in the

gl asswash machine. The nounted fina
rinse thernonmeter registered 172 °F
while the plate tenperature was 170 °F
in the di shwash machi ne

nost equi pment thernoneters, and it was
reported as a yard warranty claim It is
anticipated that the thernoneters be

repl aced by the equi pnent supplier within
t he next couple of weeks




5 16* 0 Yes Crew Gal | ey The text bel ow was incorporated into the
The | og posted on the blast chiller standard operating procedures for the
reveal ed that potentially hazardous gal | ey:

foods were placed in the unit at

i nternal tenperatures ranging from
165-180 °f. At the 2-hour point they
had tenperatures ranging from 78-83
°f. The foods did fall below 41 °f at
the 6-hour time check.

St andard Operating Procedures:

It is the direct responsibility of the Chef de Cuisine or Sous-Chef in charge of the respective outlet or
food preparation area to nonitor that;

1.) Al potentially hazardous food shall be cooled within 2 hours from 140°F (60°C) to 70°F (21°C); and
2.) From 70°F (21°C) to 41°F (5°C) or less within four hours.

A log nust be maintained to substantiate the tenperature checks by the rel evant person in charge.

6 37 1 No Crew Galley — Hot Galley As a tenporary neasure to elinmnate the
Wat er was condensing on the deckhead condensation, or reduce to the extent

i nside of the exhaust hood at the soup | possible, the fan speed was adjusted and
kettles and at the adjacent air supply |the anbient air output tenperature was

di ffuser. Water was dripping to a changed from 14.8°C to 16°C. In

preparation counter fromthe diffuser. addition, a warranty claimhas been filed
with the manufacturer of the exhaust hood
system The deficiency will be fully and

permanently corrected during the next
dry-docki ng of the vessel

! 24 0 ves Grew Galley — Pot Vash The text bel ow was incorporated into the
The hot water sanitizing sink had a St andard Operating Procedures:

wat er tenperature of 169 °f during
active use.




St andard Operating Procedures:

It is the direct responsibility of the operator of the post wash
for sanitizing is maintained at a tenperature of 171°F (77°C) or

Tenperatures below 171°F (77°C) during active use nust inmediate

supervi sor.

station to ascertain that hot water used

above during active use.
y be reported to the respective

A log nust be for hourly tenperature readi ng nust be maintained.

8 22 2 No Production Galley — Pot Wash The calibration problemis common for
The water tenperature in the hot water most equi prent t her monet er s, anq It was
sanitizing sink was 170 °f, while the repered as a yard warranty claim It is
mount ed t her nonet er registéred 180 °f anticipated that the thernnneters be_

repl aced by the equi pnent supplier within
t he next couple of weeks
*
9 0 No Cormment No action required.
Cl eanl i ness of food and non-food
contact surfaces was very good in al
the catering areas, bars, and
provi sions. Organization and enpl oyee
practices were al so strong.
*
10 0 No General Comrent s No action required.
The record keeping for pools, potable
wat er and pest managenent were
excel lent. The staff nmenbers should be
commended for their organizationa
efforts.

O hmar Hehl

Seni or Director
March 11, 2002
Radi sson Seven Seas Crui ses

of Operations




